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0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 26 February 1979, after the draft finalized by the Nutrition Sectional 
Committee had been approved by the Agricultural and Food Products 
Division Council. 

0.2 Protein chewy candies are hard-boiled confections made from a 
mixture of edible protein flour/protein isolate, fat, sugar, milk solids and 
other ingredients permitted in confectionery manufacture. The texture of 
the candy could vary from soft chewy to hard chewy, depending upon the 
cooking schedule and to some extent the relative percentages of the 
ingredients used, particularly protein flour and milk solids. These products 
may be varied to suit different age groups. 

0.3 Chewy candy, besides containing a high portion of sugar incorporates 
both proteins and fats. Vitamins and minerals can also be added, if 
desired. 

0.4 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, 
expressing the result of a test or analysis, shall be rounded off in 
accordance with IS:2-1960*. The number of significant places retained in 
the rounded off value should be the same as that of the specified value in 
this standard. 



1. SCOPE 

1.1 This standard covers the requirements and the methods of sampling 
and test for protein chewy candy. 

2. INGREDIENTS 

2.1 Essential Ingredients 

2.1.1 Sugar — See IS:498-1970t. 

*Rules for rounding off numerical values ( revised ). 

tGrading for vacuum pan sugar ( plantation white ) ( third revision ). 
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2.1.2 Edible Fats — margarine, butter or vegetable hydrogenated fat 
(VANASPATI). 

2;1.3 Edible Groundnut-Flours I Protein Isolates — conforming to the 
relevant Indian Standard specifications. 

2.1.4 Liquid Glucose — See IS: 873-1974*. 

2.1.5 Condensed Milk — See IS: 1166-19731. 

2.1.6 Skim Milk Powder— See IS: 1165-1975 J. 
2.2 Optional Ingredients 

2.2.1 Honey 

2.2.2 Food Additives — antioxidants, emulsifiers, flavours and colours 
permitted for hard boiled sugar confectioneries under the PFA Rules. 

2.2.3 Vitamins and Minerals 

3. TYPES 

3.1 Regular — chewy candy manufactured by mixing protein (2.1.3) and 
sugar. 

3.2 Modified — chewy candy manufactured by coating the centre-filled 
protein-rich material with sugar or chocolate. 

4. REQUIREMENT 

4.1 Description — The candy piece shall be uniform in colour, shape and 
size. It shall have a pleasant characteristic flavour. It may exhibit a 
texture ranging from soft chewy to hard chewy. It shall be free from 
grittiness. 

4.2 Hygienic Conditions — The product shall be processed, packed and 
stored under hygienic conditions (see IS : 5059-1969§). 

4.3 The material shall also comply with the requirements given in 
Tables 1 and 2. 



♦Specification for liquid glucose ( first revision ). 
f Specification for condensed milk ( first revision ). 
^Specification for milk powder ( second revision ). 

§Code for hygienic conditions for large scale biscuit manufacturing units and bakery 
units. 
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TABLE 1 REQUIREMENTS FOR PROTEIN CHEWY CANDY 

(Clause 4.3 ) 
. Characteristic Requirement 



Sl 
No. 

(1) 

i) 
ii) 

iii) 

iv) 
v) 
vi) 



(2) ■ (3) 

Moisture, percent by mass, Max 90 

Sulphated ash ( on dry basis ), 2-5 

percent by mass, Max 

Acid insoluble ash ( on dry 0*2 

basis ), percent by mass, Max 

Reducing sugars (on dry basis), 8*0 

percent by mass, Min 

Fat ( on dry basis ), percent by 4*0 

mass, Min 

Total protein (Nx6-25) (on 10*0 

dry basis ), percent by mass, 
Min 



Method of Test, Ref to 

(4) 
4 
5 



7 

9 

10 



of IS : 6287- 
1971* 



♦Method of sampling and analysis for sugar confectionery. 



TABLE 2 REQUIREMENTS FOR PROTEIN CHEWY CANDY 

( Clause 4*3 ) 



Sl Characteristic 
No. 




Requirement 


Method of Test, Ref to 


(1) (2) 




(3) 


(4) 


i) Sulphur dioxide, mg/kg, 


Max 


350 


11 




ii) Arsenic, mg/kg, Max 




10 


12 




iii) Lead, mg/kg, Max 
iv) Copper, mg/kg, Max 




20 
5 


13 

14 


> of IS: 6287- 
1971* 


v) Zinc, mg/kg, Max 




5 


15 




vi) Tin, mg/kg, Max 




5 


16 




^Method of sampling and ar 


lalysis 


for sugar confectionery. 





5. PACKING AND MARKING 

5.1 The material, if wrapped, shall be in plain or printed cellulose film, 
waxed paper, foil, polyethylene or other flexible packaging materials. In 
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the case of printed packaging material, the printing ink shall not come into 
direct contact with the candy. If the printing ink does come in contact it shall 
be non-toxic. The wrapped or unwrapped material shall be bulk packed 
or further packed in clean, reasonably airtight and sound containers. Such 
containers shall be made of tinplate, glass, plastics, thermoplastic material, 
moisture-proof paper, cellulose or any other suitable packaging material. 

5.2 Marking — The following particulars shall be marked or labelled 
legibly and indelibly on each container: 

a) Name of material; 

b) Name of manufacturer; 

c) Batch or code number; 

d) Net mass; 

e) The statement: 'Permitted colours and antioxidants used' when 
used; and 

f) Other labelling requirements according to the provisions of the 
Standards of Weights and Measures (Packaged Commodities) 
Rules, 1977. 

Note — Containers having less than 60 g may not be marked with the particulars 
mentioned under 5.2. Containers having more than 60 g and less than 120 g shall be 
marked with the particulars given under 5.2(a), 5.2(b) and 5.2(e) but may not be 
marked with the particulars under 5.2(c) and 5.2(d). 

5.2.1 Each container may also be marked with the ISI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions 
of the Indian Standards Institution ( Certification Marks ) Act and the Rules 
and Regulations made thereunder. The ISI Mark on products covered by an 
Indian Standard conveys the assurance that they have been produced to comply 
with the requirements of that standard under a well-defined system of inspection, 
testing and quality control which is devised and supervised by ISI and operated 
by the producer. ISI marked products are also continuously checked by ISI for 
conformity to that standard as a further safeguard. Details of conditions under 
which a licence for the use of the ISI Certification Mark may be granted to 
manufacturers or processors, may be obtained from the Indian Standards Institution. 

6. SAMPLING 

6.1 The scale of sampling, number of tests and criteria for conformity 
shall be as prescribed in 3 of IS: 6287-1971*. 



♦Method of sampling and analysis for sugar confectionery. 

6 
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7. TESTS 



7.1 Tests shall be carried out as prescribed in the appropriate clauses 
specified in col 4 of Tables 1 and 2. 

7.2 Quality of Reagents — Unless otherwise specified, pure chemicals and 
distilled water (see IS: 1070-1977*) shall be employed in the tests. 

Note — 'Pure chemicals' shall mean chemicals that do not contain impurities 
which affect the results of analysis. 



♦Specification for water for general laboratory use ( second revision ). 

7 
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